
METHOD

1.  Put a dash of oil into a pan and heat then
brown the mince.

2.  Add the passata, garlic, herbs, salt and
pepper to the mince and stir.  Crumble the
stock cubes into the sauce and then leave
to simmer for about 15 minutes.  Stir every
3-4 minutes.

3. In a separate pan pour 500ml of the milk
then with the remaining 100ml add the
cornflour and mix until there are no lumps.  
Add this to the pan and then heat until it
starts to boil - stirring constantly.

4.  Take the milk off the heat and then add
half of the cheese and stir in until it has
melted.  Then gradually add another
quarter of the cheese and stir in until it has
melted.

5. Once your bolognese sauce is off the
heat, you can begin to layer your lasagne. 
 Pour half of the bolognese sauce into the
casserole dish then place a layer of lasagne
sheets on top.

6. Next add a layer of cheese sauce and
then top with lasagne sheets again. 
 Continue to alternate between the sauces
until you have ran out of sauce - ensuring
you end with a sauce on the top.

7.  Bake the oven for 30 minutes at 180°c
and then remove and sprinkle the
remaining cheese on top and bake for a
further 10 minutes.

8.  You could now serve with some salad
and garlic bread and enjoy!

LASAGNE

Equipment you will need:

cutlery
pans
measuring jug
grater
spatula
casserole dish or foil trays

Basic Ingredients:
1 box of lasagne sheets
2 cartons of passata
500g of minced meat of veggie mince
salt and pepper
2 stock cubes
2tsps of herbs
2tsps of garlic granules
600ml milk
2tbsps (heaped) of cornflour
200g grated cheese
cooking oil

FUN AND

EASY

RECIPES
with

TIME TO MAKE: 1 -2 HOURS
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